[Programs and contents of professional hygienic training for workers of food processing industry enterprises].
Contents of the educational and methodic materials prepared in accordance with the recently developed programs for vocational hygienic course training of workers at food processing enterprises (engineering staff, workers, administrators) is discussed. The significance of training for shaping appropriate hygienic behavior of the workers is considered, as well as for implementing in work settings adequate sanitary, preventive and anti-epidemic measures aimed at protecting health of producers and consumers of food products.